
   
 

 

 

 

  

 

 

 

 

Happy Early Spring! In this edition, you 

will find helpful information for the 

months of March, April, and May.  

You can get a copy of The Portland Resource 
by  

 Requesting your name be added to the 
mailing list (either by email or mail) by 
calling (920) 929-3466 or emailing 
adrc@fdlco.wi.gov  
 

 Going to the ADRC website 
 

 Picking up a copy at the ADRC- 
50 N Portland Street Fond du Lac WI  

 
 Any feedback or questions, please  

contact Jackie at (920) 929-7506. 

The Portland Resource 
Aging and Disability 

Resource Center of 

Fond du Lac County 

SPRING 
2020 

 

Contact Us 
   

The Aging & Disability 

Resource Center of 

Fond du Lac County is 

located at 

50 N. Portland 
Street 

Fond du Lac, WI 
54935 

 
Office Hours: 

Monday-Friday 
8:00 am- 4:30 pm 

(920) 929-3466 
www.fdlco.wi.gov/adrc 

 

Walk-Ins  
Welcome! 

 

file://///dssfnp03/Groups/DSS/ADRC/DATA%20BASE%20OF%20RESOURCES/%60ADRC%20NEWSLETTER/Newsletters%202014/DRAFTS/www.fdlco.wi.gov/adrc


SAVE THE DATE 

                    2020 Caregiver Conference 

    September 24, 2020 

                   Watch upcoming newsletters for  

 more information! 

 

 

 

 

 

 
 
 
 

 

 

 

 

 

 

 
 
 
 
 
 
 
 
 
 

Source: https://www.bigactivities.com/word_scrambles/spring/medium/spring1.php 



How to Pay For Long-term Care 

Article submitted by UW-Extension Shelley Tidemann 

Many older adults and caregivers worry about the cost of medical care. These 
expenses can use up a significant part of monthly income, even for families who 
thought they had saved enough. So, how do you pay for long-term care? Payment 
sources may include: 
 
Personal funds— Much home-based care is paid for using personal funds ("out of 
pocket"). Initially, family and friends often provide personal care and other 
services, such as transportation, for free. But as a person's needs increase, paid 
services may be needed. 
 
Many older adults also pay out-of-pocket to participate in adult day service 
programs, meals, and other community-based services provided by local 
governments and nonprofit groups. 
 
Government programs— Several federal and state programs provide help with 
healthcare-related costs. These programs include Medicare, Medicaid, Program of 
All-Inclusive Care for the Elderly (PACE), State Health Insurance Assistance 
Programs, and the Department of Veterans Affairs. 
 
Private financing— Private payment options may include long-term care 
insurance, reverse mortgages, certain life insurance policies, annuities, and trusts. 
Which option is best for a person depends on many factors, including the person's 
age, health status, personal finances, and risk of needing care. 
 
Learn more about these payment sources including what the government 
programs cover, details about private financing options, and ways to find out 
what benefits may help you and your family.  
 

https://www.nia.nih.gov/health/paying-care?utm_source=NIA+Main&utm_campaign=6d2c6c4fd8-

20190610_NIApayingforcare&utm_medium=email&utm_term=0_ffe42fdac3-6d2c6c4fd8-7369029 

Information source- Healthy Aging Highlights from the National Institute on Aging at US Dept. of Health 

and Human Services 6.11.19 

 

https://nih.us19.list-manage.com/track/click?u=3dca973015582e3c417f6296c&id=266c842843&e=77c19e75b4
https://www.nia.nih.gov/health/paying-care?utm_source=NIA+Main&utm_campaign=6d2c6c4fd8-20190610_NIApayingforcare&utm_medium=email&utm_term=0_ffe42fdac3-6d2c6c4fd8-7369029
https://www.nia.nih.gov/health/paying-care?utm_source=NIA+Main&utm_campaign=6d2c6c4fd8-20190610_NIApayingforcare&utm_medium=email&utm_term=0_ffe42fdac3-6d2c6c4fd8-7369029


 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 



 

 

One-Pan Chicken & Asparagus Bake 

2 (8 ounce) boneless, skinless chicken 
breasts, cut in half crosswise 

12 ounces baby Yukon Gold potatoes, 
halved lengthwise 

8 ounces carrots, diagonally sliced into 
1-inch pieces 

3 tablespoons extra-virgin olive oil, 
divided 

2 teaspoons ground coriander, divided 

¾ teaspoon salt, divided 

½ teaspoon ground pepper, divided 

2 tablespoons lemon juice 

2 tablespoons chopped shallot 

1 tablespoon whole-grain Dijon   
mustard 

2 teaspoons honey 

1 pound fresh asparagus, trimmed 

2 tablespoons chopped fresh flat-leaf 
parsley 

1 tablespoon chopped fresh dill 

Lemon wedges 

 

Preheat oven to 375 degrees F. Place chicken on a clean work surface and cover with plastic 
wrap. Using a meat mallet, pound the chicken pieces to an even 1/2-inch thickness. Arrange on 
one half of a large rimmed baking sheet. Arrange potatoes and carrots in a single layer on the 
other half of the pan. Drizzle the chicken and vegetables with 1 tablespoon oil; sprinkle with 1 
teaspoon coriander, 1/2 teaspoon salt and 1/4 teaspoon pepper. Bake for 15 minutes. 

Meanwhile, whisk lemon juice, shallot, mustard, honey and the remaining 2 tablespoons oil, 1 
teaspoon coriander, 1/4 teaspoon salt and 1/4 teaspoon pepper in a small bowl. 

Remove the pan from the oven; switch the oven to broil. Stir the potato-carrot mixture; 
arrange asparagus in the center of the pan. Spoon the lemon juice-shallot mixture evenly over the 
chicken and vegetables. Broil until the chicken and vegetables are lightly browned, asparagus is 
tender-crisp and a thermometer inserted in the thickest portion of the chicken registers 165 
degrees F, about 10 minutes. Remove from oven; sprinkle evenly with parsley and dill. Serve with 
lemon wedges. 
 

Nutrition Facts 
Serving Size: 1 Piece Chicken, 3/4 Cup Potato-Carrot Mixture & 6 Asparagus Spears Each Per Serving:352 calories; 13.8 g total fat; 2.3 
g saturated fat; 63 mg cholesterol; 599 mg sodium. 910 mg potassium; 30.7 g carbohydrates; 5.7 g fiber; 8 g sugar; 27.6 g protein; 
10781 IU vitamin a iu; 23 mg vitamin c; 184 mcg folate; 72 mg calcium; 2 mg iron; 62 mg magnesium; 3 g added sugar; Exchanges: 3 
Lean Protein, 2 Fat, 1 1/2 Vegetable, 1 Starch 

Source: http://www.eatingwell.com/recipe/278009/one-pan-chicken-asparagus-bake 
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ADRC of Fond du Lac County (920) 929-3466 50 N. Portland St. Fond du Lac, WI 

TIPS FOR DIFFUSING FAMILY CONFLICT 
 

Providing care for a loved one through a debilitating illness or at life’s end can create stress on 

individuals and families alike.  Each family member has his/her own response to the difficult situation 

and will have varying levels of commitment to help.  Each person handles stress, grief and change in 

their own way and will also have different ideas of what is best for the loved one needing care.   

Good communication and a commitment to making the caregiving plan work are essential in keeping 

families strong through a difficult time.  Disagreements are sure to arise but the key to success is to 

diffuse the conflict before feelings are hurt and long-lasting damage is done.  Here are some tips that 

will help you avoid conflict and make your caregiving journey less stressful and more successful. 

 Be honest.  Say that you are feeling stressed, overwhelmed, scared, sad, etc.  Then work together 

to diminish these feelings.   

 Use “I” statements to avoid blaming others. 

 Value everyone’s ideas and opinions.  Don’t judge.  There is not just one right way to provide 

care for someone.  “Learn something from someone with whom you disagree.” 

 Consider counseling.  Caring for a loved one is stressful for even the healthiest families.  Attend 

a support group with family members or seek private counseling if you fear relationships are 

about to be torn apart. 

 Share responsibility.  When everyone has a task or responsibility (however small) a sense of 

teamwork is shared.   

 When times get tough, remind each other that it is the disease that has caused the challenge.  

Blame the disease, not the person with the disease (or each other) for hard times.   

 Step back and look at the larger picture.  Sometimes we get hung up on a certain issue and lose 

sight of the more important goal (like happiness, safety and/or independence). 

 If you are the main caregiver, get some respite!  Taking a break from your daily duties can boost 

your spirits and in turn help you be a better communicator. 

 LISTEN!  Be an active listener by focusing on what is being said, including body language, 

without interrupting.  We often miss much of what someone is saying because we are busy 

thinking about what we will say next.  Or we “tune out” what is being said because we think 

we’ve already heard it.  

 Never assume anything.  When doling out tasks, be specific and clear to avoid 

misunderstandings.  Write down tasks so everyone is clear about expectations. 

 Find a good time to communicate.  If you need to talk to someone don’t do it while they’re in 

the middle of something else.  Always ask, “Is this a good time?” before diving in with a heavy 

topic. 

 Steer away from emotions.  If something you’ve said has sparked strong emotions in someone 

(anger, tears, sarcasm), apologize and try again at a different time and in another way.  If you are 

becoming emotional, ask to talk about it later after you’ve calmed down. 

 Schedule regular family meetings, either in person, over the phone or by e-mail so everyone is 

kept updated on how things are going. 
 

If you need help in your caregiving role, contact Lori, Fond du Lac County Senior Services at  

920-906-4792. 

Article written by Jane Mahoney, Greater Wisconsin Agency on Aging 
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ADRC of Fond du Lac County (920) 929-3466 50 N. Portland St. Fond du Lac, WI 

SAVE THE DATE 
 

Please join the Fond du Lac County Guardianship Workgroup for our 2020 Guardianship 
Training! 

 

** This training is intended for individuals who already are a guardian ** 

 
Topic: Adult protective services referral process, guardianship and accounting 
 
Presenters: Fond du Lac County Adult Protective Services, Fond du Lac County Probate, and  

           Volunteer Guardian Kay VandeZande 
 
When: May 14th, 2020 from 9:30 am to 11:30 am 
 
Where: Fond du Lac County ADRC, 50 North Portland Street Fond du Lac WI 54935 
 
Cost: FREE 
 
If you would like to be added to the mailing list for the registration either call or email Jackie at 
(920) 929-3436 or Jackie.gomez@fdlco.wi.gov 
 

 

 

              Register for an upcoming 

   Stepping On  

Falls Prevention class! 
 

Date:  Thursdays May 14 – June 24  
Time: 9:30 – 11:30 
Location: Agnesian Health Shop  
To Register:  Mary Jo Neumann – 920-921-3330 ext. 336 
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If your organization is interested in submitting an article to the newsletter, please contact 

Jaclyn Jaeckels at 920-929-7506, TTY: Use Relay (711), or email adrc@fdlco.wi.gov. 

 

 

 

 

 

 

50 North Portland Street 
Fond du Lac WI 54935 
 
 

If you would like to request to be on the mailing list 

for our newsletter please call 

(920) 929-3466, TTY: Use Relay, or email 

adrc@fdlco.wi.gov. 
 

Please watch for our Summer edition of 

The Portland Resource in June!! 

mailto:adrc@fdlco.wi.gov
mailto:adrc@fdlco.wi.gov

